CARBOHYDRATES
dioxide, and succinic acid produced by fermentation and
also a little acetic acid. The free acid present, calculated
as tartaric acid, amounts to 0*3 to 07 per cent. The salts
present are chiefly potassium tartrate and phosphate. The
characteristic aroma of wine is due to cenanthic and other
esters, but some of the constituents which confer the highly-
prized bouquet of certain vintages or the wines of particular
districts are still beyond chemical determination; it is
dependent on the particular variety of vine, the locality,
the season, and is influenced by the yeasts. The colouring
matter in wine is extracted from the skins by the combined
action of the alcohol and acid during fermentation, when
the skins are left in the mash, otherwise the juice from black
grapes, fermented without the skins, gives white wine.
The browning of wine, which takes place in course of time,
and which is known as ageing, is due to the oxidation and
precipitation of the colouring matter; this change can be
accelerated by the addition of an oxidase.
Few wines are sold without being mixed. The intoxi-
cating properties of wine are found to be increased by mixing
them with other wines of a different age and growth. The
flavour is at the same time often improved. Thus a thin
port is considerably improved by the judicious addition of a
similar wine of full body, or by a little Malaga or rich sherry ;
and an inferior old sherry may be improved by admixture
with a small quantity of full-bodied wine of the last vintage.
This art of cellar management is a matter of experience and
artistic taste, and is employed to so great an extent that
probably few wines reach the consumer in the tmmixed or
natural state.